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Shin Yeh Taiwanese Signature

Presenting classic delicacy and hospitality spirit of Shin Yeh, over four
decades, has been preserving the authentic and traditional flavors of Taiwanese
cuisine. With cooking techniques that best bring out the flavors of ingredients,
from stir-frying, pan-frying and deep-frying to steaming, boiling and braising,
we offers a variety of flavors that not only has the taste of home but also the
taste of our culture.
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Egg Milk / Goat milk Crustacea Mango Peanuts Fish
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Soybean Gluten Nuts Sesame Nitrites
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Pork dishes are prepared using Spanish, Denish, and Taiwanese pork.

Beef dishes are prepared using American, Australian, and Taiwanese beef.
RARHRIEZARA VE TN —VEBIBEZER

FRRRRIREE - A —X NS UTESZEEZER
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NOTICE : If any members of your party have food allergies, please notify us.
BYTLILF—ICDOVWTOHBFEL
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EM RS NG 472 22 H Prices are subject to 10% service charge.
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Il Fr #4523 Photos for general reference only.
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An important component of the Taiwanese cuisine’s legacy, which shaped our unique food
culture, is the conserving and passing down of cooking techniques. With fresh ingredients, the
crafts and inspirations we gathered from different generations, we hope to bring you
heartwarming delicacies with a traditional- modern-styled delicacies.
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Baby Abalone, Celery, Sweet Pepper, Jelly, Chilled Dried Grape, Vinegarette, Oolong Tea, Marinated
RENOTY EATIOHHRZ FLRES v—OVHES

FATHFHRIE B wrs360 W TRETERBE ns520

Tofu Skin, Sprout, Black Fungus, Carrot, Pine Nut, Sea Bass Maw, Oyerster Sauce, Braised
Sesame Dressing BDZFEIRODEAS A1 2F—EIk

MOREEHHFROSGEESSH T

75 BRI AL FREERZH nrs 3600 H R U7 F nrs420

King Oyster Mushroom, Sweet Pepper, Green Bean, Noon Fish Fillet, White Water Snowflake, Hot Pepper Sauce,
Kung Pao Sauce, Stir-fried (Limited) Crispy-fried
NTVADIIOFESZWD "HEBRE IFI0/O00BGT EUEY DT
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Cold Appetizers

Platter of Three (Chicken, Poached. Bigfin Reef Squid,
Five Spices Sauce, Chilled. Jellyfish Skin, Sesame Qil,

Chilled)

ﬁ,‘b BRTRAAY — /BEDEHE  $R3ERALHBOEOTO TN BRI

7547 DERRTAM X)

o A ¥ L

e W AT A

o TUiERPHEE @eas-10A) N1s2,080

L (FEBISET CRREKER /R R R e esh)
;';"lat'ter of Five (Mullet Roe, Turnip Slices, Roasted. Bigfin Reef Squid, Five Spices Sauce, Chilled. Chicken, Poached.
Jellyfish Skin, Sesame Oil, Chilled. Mushroom, Braised)
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FREE LI
NT$ 600(4 1)
Baby Abalone, Five Spices Sauce,

Chilled (4 Pieces)
EIROTY AKRY—RRZR (48))

HEERAT

NT$ 850N/ NT$ 950CK)
Mullet Roe, Turnip Slices, Roasted
BEIHSRI BV =J-KIRHRR

hﬁ.-_ - :
BRI NR
NT$ 880

Savory Capon, Poached
SRVIEDIRPT

e
NT$ 300(6%7)
Yilan Smoked Duck, Cabbage, Chilled
(6 Pieces)
JBRAY I DF v RNYET (61E)

flLEERAT
NT$ 880(/)N)/ NTs 1,0200K)

Mullet Roe, Cuttlefish Mousse, Seaweed,
Golden-fried

NSZRAZDANTLEES

R
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NT$720

Savory Chicken, Scallion Dressing /
Savory Chicken, Poached
HEEDIED T REBNT/HIBOEDT

PR R
nT$ 380

Jellyfish Skin, Sesame Oil, Chilled
245 OEARTHEF X

TURER AR
NT$420

Bigfin Reef Squid, Five Spices Sauce,
Chilled
WTINA7 BV —RHRR

TR iR
NT$ 580

Beef Cheek, Spicy Sauce, Braised
HHERNOERE MERY —XRZ
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ALEEACRE 151,380

Roe Crab, Pork, Mushroom,
Glutinous Rice, Steamed
DRUVAZDEEBRAZAILECD
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FA I ERIFAEETELE s 580((iD) {EIBIEEZ: nrs680(1i1)
Abalone, Mushroom, Braised (Per Person) Fish Maw, Sea Cucumber, Braised (Per Person)
BE77VNE TIEDFERLSHEL EACHEDE ME (LAF) FRALBDZFIREIAAS A1 XZ— A (LAR])

FE&THBER ns1,380 BEEA R nrs 9002 1/75 1 i)
Conpoy, Leafy Green, Crispy-fried Prawn, Cuttlefish Mousse, Nut, Deep-fried

(Served with Romaine Lettuce) (2 Pieces/Limited)

IFSCLFLEHOY OB IBIT LEAXEH BEBEDANIDEEHZIT BBORMEILT (2(E) “HRERE

- S v
—F (AN N
EEEH) ws1,880 +H ki vs980
Crab, Green Bean Noodle, Stir-fried Scallop, Sea Cucumber, Pork, Chicken, Broth, Braised

DR AZDERLOHE AL VR—F KE2TOFLEFEAD
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NT$ 200 75/ per 37.5g
Lobster of Your Choice
ESRBEE




BB BE 20 WS RR) Nts 150 f5i/per3rse BRIV FL WAL 4R/ per 37,58

Mud Crab of Your Choice (Seasonal) Live Fish of Your Choice

(Mud Crab, Salt-baked) (Live Fish, Scallion, Soya Sauce, Steamed)

SESEDEORES (ZERIE) ZUETA RITEN S (FHE)

TEEENED N1s85 i/ per 3758 BEFEIEMT nrs 420080

Blue Shrimp of Your Choice Abalone of Your Choice (Per Piece)

EIRV Bm7I7VAhEESTIE
IR = =9 /5 | Choose Your Preferred Cooking Method : | fEDAZHEV T I :
1. Bk 1. Scallion QOil, Steamed 1. 5m=EL
2.BEn 7k 2. Fermented Soya Beans, Steamed 2. kFy—23 L
3B 3. Cummingcordia, Steamed 3. AKDEZEL
A FRBER 4. Garlic, Steamed 4, == 4L
5.7 % 5. Pork, Cummingcordia, Steamed 5. BUOSHEADERL
6. TS 6. Scallions and Ginger, Soya Sauce, Fried 6. AR EZEDLIEIEHE
7 B - (Cikgphiid 7.8 a9




River and Ocean Fish
22 L

FLHIZREG n1s1,080

Sea Bream, Five Julienned Vegetable, Fried
F A1 DEGT HEEHADNT

EIHI7REF ns980

Sea Bream, Soya Sauce, Fried
BFF A1 DREE HA
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nts 1,400(38) NTs 1,480(1/2)/NT$ 2,580(2)
Spanish Mackerel, Pan-fried (Per Piece) Pomfret, Garlic, Crispy-fried
RS (1) BFRTAYVAD= V=I5 E

ML ZRBENEA BT ns580 &S REMEABE n1s580

Giant Grouper Fillet of Your Choice Giant Grouper Fillet of Your Choice
(Giant Grouper, Pork, Cummingcordia, Soya Sauce, Steamed) (Giant Grouper, Leek, Soya Bean, Stir-fried)
FINADFOZIHERDERDEHZEL BINADEIFV—RFEL

T = =3 /55 | Choose Your Preferred Cooking Method : | {EDAZHEV T I :
,,_‘\YEHm 1. Scallion Oil, Steamed 1. ZHEL
234%»&;1‘ 2. Fermented Soya Beans, Steamed 2. hOFY—2FEL
3.8 % 3. Cummingcordia, Steamed 3. ARDEEL
4 FEBEK 4. Garlic, Steamed 4. == 9%L
S.E&;—K 5. Pork, Cummingcordia, Steamed 5. BUOSHEADEZL
T 6. Scallions and Ginger, Soya Sauce, Fried 6. ZE L EE DL TS HE
7 HAK 7. Crispy-fried 7480 a3Vl
8. F ik E (wTs780) 8. Hot Chili Qil, Boiled ($780) 8. B EIAA($T80)
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NT$ 680

Beef Sirloin, Garlic, Sautéed
FH—0O1>ORIDEEE —> = U |k




R T nsd20 i %%ﬁT NTs 420

Chicken, Chili, Peanut, Stir-fried Chicken, Cashew Nut, Stir-fried
BRLE—FTVYDEFEFID BRAOAa—F vk

REBRIE S rumsen n1$520 £ BV FHswwem n1s680

Tinderloin AZ ( Beef Tenderloin, Kale, Stir-fried) Serloin USA (Beef Serloin, Vinegar and Ginger, Stir-fried)
Za—O—FVRESFTLREATITODI DY) KREE FH—O1 > DEZDEEEITI

FIEK ¢ 2 & BHIK - PAE DRk FHEK = dhfeRy ~ NRREE

Texture : Tender and Lean Texture : Marbly and Firm

BRIV BGCESNVRETY HE HADHZ YD EHDRERKODVTY

=== /5= | Choose Your Preferred Cooking Method : 1’!5 DH’&B' UTF3L:
1. Eg%‘}:}‘ 1. Vinegar and Ginger, Stir-fried ZDHEEITIN &
2. =R 2. Chili and Peanut, Stir-fried 2. Ez,‘z;}"l\
3. EEN 3. Scallion and Ginger, Stir-fried 3. BrEZED oY)
A4 FREEID 4. Kale, Stir-fried 4, HA 5> DI sHY)
5.X0%k 5. Home Made Conpoy Sauce, Stir-fried 5. XOE Wb &
6. IO 6. Satay, Stir-fried 6. H—F— S b




Casseroles f
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[I] BTl - SHRY—REE
I HEFEE N1s680

Chicken, Garlic, Basil, Ginger,
Three Cups Saucey Stir-fried
BEERO=HFYERND NJILAD




‘E%EP% NT$ 550

Cuttlefish, Garlic, Basil, Ginger, Three Cups Sauce, Stir-fried
AHDO=FY =D NZILAD

b

=M fA—RaiiEaT) ws1,350
Turtle Terrapin, Garlic, Basil, Ginger, Three Cups Sauce,

Stir-fried (Pre-order One Day in Advance)
YR D=FY—2Wsd NZILAD (BF4)

S TR EE N \rs 780

Chicken Testicle, Pork Kidney, Ginger, Sesame Oil, Stir-fried
BIONALBEI AV HI HE

F

=M EELE 15450

Mushroom, Garlic, Basil, Ginger, Three Cups Sauce, Stir-fried
F/AD=MY W& NZILAD

=M JLFLETEE R Ns980(6%D)
Baby Abalone (6 Pieces), Mushroom, Garlic, Basil, Ginger,
Three Cups Sauce, Stir-fried

ESIRITI X/ OD=HY =R INPILAD (68%)

FifiFHIES & nrs480

Pork Kidney, Ginger, Sesame Oil, Stir-fried
B XD I H DA
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Our Signature Dishes
FVIFHIL TILK

B CKESEIT R nrs420

Fresh Oyster, Basil, Deep-fried
BENFOT I UGS

FREZIPY nrs 330350)

Pork Belly, Soya Sauce, Braised (3 Pieces)
ST EY BOBE (3ME)

ey AT N1s250

River Clams, Garlic, Soya Sauce, Marinated
VD=V UERET

I = T =
RES i i N1s420
Fresh Oyster, Leek, Soya Bean, Stir-fried
HAEDOLTF - EZ>Z UM

%HEH% NT$ 330

Pork Intestine, Preserved Mustard-green, Braised
BEYDRAH BHEITHRR



TESESRHEE ~1s320

Dried Turnip, Omelette Style, Fried
PFARIBROEFSS

{7 R nrs 380

Fresh Oyster, Pancake Style, Pan-fried
HNEDALLY

I E B w1s300

Minced Pork, Salty Egg Yolk, Steamed
BieR IR EITINOESZEL

FEnHATRE K nrs480

Black Pig Tail, Mazu Red-rice-yeast-fermented Sauce, Braised
BT —ILDALERET

&R A T-H nrs680

Fresh Scallop, Leek, Soya Bean, Stir-fried
RETEEORIF -E=Z>V= I

ERIFERT n1s380

Pork Liver, Corriander, Fried
BLN—DEDI D



PEBEHEE ns420

Pork Ribs, Sweet and Sour Sauce, Stir-fried
BART7UITDOHEE

P SLFLEE nrs 9006k

Baby Abalone, Basil, Stir-fried (6 Pieces)
SEIRITSDNTILIL S (648)

fEAE S nrs390381)

Pork Knuckle, Peanut, Braised (3 Pieces)
BRDOEZRSHEAAH E—F Y AD (3ME)

wD /N w5420
Whitebait, Leek, Stir-fried
SSREBEZVZIDNHY)

Fﬁ%ﬁﬁ% NT$ 350

Minced Pork, Bean Curd, Scallion, Fried
FREDE

ALEEESZ2 15580

Black Sea Cucumber, Pork, Mushroom, Bamboo Shoot,
Carrot, Braised
FRADAARZ—Y —REIAH



JEE LR EK Nrs520

Shrimp, Sweet Pepper, Asparagus, Cashew Nut, Stir-fried
IEDA a—FyVibed

E&ﬁgﬁﬁﬂ? NT$ 520

Shrimp, Fresh Pineapple, Sesame, Taiwanese Mayonnaise,
Stir-fried
IECNAFYTIL DO X IAR—ZRZ

Hiit I ns6802%)

King Prawn, Spicy Sauce, Braised (2 Pieces)
ARIEDRIRY =W (2FE)

EZMEER nrs520

Shirmp, Preserved Mustard-green, Stir-fried
IEOEREITI D

— = =
M~ S n1s520
Shrimp, Tofu, Mushroom, Sugar Pea, Hot Chili Bean Sauce,
Braised

IECEEOERERAAL

h

= S
= LRIEER 15520

Shrimp, Dried Chili, Green Onion, Stir-fried
IEDEFFID



Fried Dishes
Ak

LETLLIEZm]

T-H/NETEAE ns390

Whitebait, Peanut, Conpoy, Golden-fried
2SR E—FyViEIF FLEFEAD

o NN =]
FEAFFEARNG n1s390
Handmade Glutinous Rice Susage with CHOHO Pig, Pan-fried
BIEH RFE OBREDERADEE

ERERINIE 124002k

Fresh Oyster, Cuttlefish Mousse, Shrimp, Perilla Leaves, Celery,
Mushroom, Cabbage, Onion, Cilantro, Deep-fried (2 Pieces)
HEDKENFHIT (21E)

EERR A & nis420

Cuttlefish, Basil Leaves, Deep-fried
1AV JET IR 3T Ak

RLFEEN 1420

Pork, Red-rice-yeast-fermented Sauce, Deep-fried
AEE TN SADIZ T
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Vegetables and Soups
FR/ -7

=%
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g fibbRs nrs 420000

Abalone, Scallop, Pork, Chicken, Sea Cucumber, Broth, Braised
(Per Person)
2 VR—F 7TEAD (LAAD)

NE Sl —=d 1 P
15 = B ns320
Eggplant, Minced Pork, Wok-fried
FREBFIRA DI DY)

Y
Z=HiIRF B n1s300-420
Seasonal Leafy Green Vegetable, Stir-fried
GIESEAL: DI

15 BN e NTs 250(17)

Taiwanese Beef, Raddish, Carrot, Ginger, Clear Soup (Per Person)
TSI EDBHRD BEF/NFEAH (LAF)

MESE AR5 nrs 18017

Oyster, Preserved Mustard-green, Ginger, Clear Soup
(Per Person)

HEDEZX—T FHEAD (1AA)

[ =

g NI=) an,
FREZE 5 s 180(HD)
Chicken, Matsutake Mushroom, Clear Soup (Per Person)
IS CMEDX—F (LARD)

I-L \‘ L.
H & nrs180(n)
Daily Soup (Per Person)
AEDZ—T (1AHI)
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Noodles, Rice R
and Porridge I '
\ ° €T ED s 420
j:D §$ Fresh Scallop, Conpoy, Egg, Rice, Home Made X.O. Sauce,
Stir-fried

RETFEEEOFv—/\>

== Ni=Xis

SENHIPER nrs320 VR IDRE nrs 380

Dried Turnip, Egg, Scallion, Rice, Stir-fried Sea Cucumber, Squid, Shrimp, Fresh Oyster, Cabbage, Carrot,
YFARBRDFv—/\> Scallion, Noodle, Stir-fried

BRI

N e S < P 2

I ORH) nrs380 XOLEFEERE n1$380

Sea Cucumber, Squid, Shrimp, Fresh Oyster, Cabbage, Carrot, Turnip Cake, Home Made X.O. Sauce, Pan-fried
Scallion, Rice Noodle, Stir-fried KIREHBDOXOE N

BEEE—TVELILS

HB I s 55010

Sweet Potato, Porridge (Per Person)
fREZY) IDELHH (1LAR])

EIBR nts55(f7)

White Rice, Steamed (Per Person)
CER (LAAD)

XL nrs 120(4)

Pork Belly, Peanut Powder, Preserved Mustard-green
in Steamed Bun (Per Piece)
BZAEN—A— (1E)



BE KRG N1s3,30002)

Pomfret, Taro, Rice Noodle, in Pot
RTAVADE—TR—T (1E)

%I'E%q: I;SJ% NT$420

Beef Sirloin, Carrot, Raddish, Noodle, Soup
4-POZE EIHIE



Hot Pot
AR IR

T LIZES nrs1,4800)0)/n1s1,880(5K)
Gl I ARH B % ELL 788/ HOBID

Free Range Chicken Pot
(Dried Turnip / Fungus and Ginger / Yam / Garlic / Soya Picked Cucumbers)

BLEAWVWEDOL/R—F FIDFLARR/F IS5 /EE/RF/ST50D=V =& MEITAD)




ZEHETS AL
nT$1,3800/M)/NTs 1,8800K)

Home Made Vegetable Balls (Cuttlefish Mousse), Soup
AFREANDANEAFDOR—F

‘R PAE Y n1$1,000

Julienned Vegetable, Pork, Stewed
HEREY " AERR"HF AR HBITEIADLHRFAH

R S B (— KA D) ns 3,600
Abalone, Chicken, Double-boiled
(Pre-order One Day in Advance)

HOUVDREFBR—TRAH (BFH)

nT$ 1,4800/)7)/NT$1,8800K)

Superior Squid, Whelks, Pork, Leek, Pot
PHILEIILXALHDE=ZVZIADIR

i S
nt$ 1,480(/)M)/nt$ 1,8800K)
Chicken, Ginger, Sesame Oil, Pot
HEED I MABERR—

AT GREFHE(—RAirHET) N152,200
Chicken, Eight-treasures Stuffing, Braised
(Pre-order One Day in Advance)

BRE (T2 F1— /EFH)
ABOFEDHZEL TYIDFEAVREDN\EAD

T FE I B — RpiEET) N1 2,980

Turtle Terrapin, Chicken, Pork Tripe, Braised
(Pre-order One Day in Advance)
YRV - BFEBEROELZ—T (BFH)
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Desserts 54—k~
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BFEAEZR nrs150()

Almonds, Peanut, Cream-styled (Per Person)
FEODBICZR—T (E—FvVINTLE—AD)

BAFEE B nrs150(67)

Almonds, Peanut, Tofu (Per Person)
SUATIEY FEDEFEFRICEE (E—FvY/Io4—AD) (LAHI)

KL ERE Nrs150380)
Red Bean, Milk, Cake
INGDZE LT —F (31E)

e o

T n1s1503kD)

Taro, Red Bean Paste, Crispy-fried
FOTEDHZBITREF NEHAAD (318)

» M Pra=] L.
PKBEREE, ns58030g)(fin)
Bird Nest, Syrup, Double-boiled (Per Person)
YNADEDZ—T (1 AA)

TEAEGaL 13 Nts130(f)

Peanut Soup (Iced / Hot) (Per Person)
E—+rvYX—7 (4/:8) (LAR)

RRAG T w1s130

Signatured Pudding
BERH5OBRETI>



